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President Reagan's budget cuts have touched all persons in education. 
One of the most wide-reaching cuts involved providing less federal funding 
for the school lunch program. In August 1981, news stories .told daily of 
the reduction in the numbers of free and reduced price lunches for 
low-income families, higher prices for paid lunches, fewer government 
commodities for school cafeterias, and cuts in the number of persons 
employed in school cafeterias and/or the number of hours they were employed. 
Many schools faced lower numbers of lunches sold and, therefore, less 
revenue. Some schools faced ending the school lunch program entirely. 
Others have opted for fast-food type, short-order lunches. Those schools 
that chose to remain in the federal school lunch program had to find 
ways to entice students to buy lunches. This meant a change in the 
menus in many schools to serving more of the foods students preferred. 
PROBLEM STATEMENT 
The problem of this research was to determine if serving more 
lunches that included foods preferred by students would increase sales 




The goals of this project were: 
1. To determine the food preferences of the students 
who purchased lunch in the cafeteria at Arcadia 
High School. 
2. To adjust the cafeteria menus to reflect student 
choices. 
3. To increase cafeteria sales by implementing these 
changes. 
BACKGROUND AND SIGNIFICANCE 
By working in cooperation with the Arcadia High School cafeteria 
manager, the researcher found that sales were lower this school year 
in comparison to similar times and types of menus served during the 
past school year (1980-1981). Menus varied very little during the 
school year. By varying the menus to reflect the students' food 
preferences, it was hoped that sales would increase. Menus prepared 
by the cafeteria manager were based on past expierence·in planning, 
food on hand, and the surplus government commodities at any given time. 
The manager also took into account the number of employees, the time 
needed for preparation, possible advance preparation, and the cost 
per tray. 
The food preferences of the students at Arcadia High School at the 
present time had not been considered in a formal situation. The manager 
had figures to represent the menus that were considered to be those 
preferred based on the number of trays served. These figures did not 
allow for foods that could possibly be served but were never offered. 
Sales were expected to increase if food preferences were taken into 
account as menus were planned. While school cafeterias were not intended 
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to be profit making, it was important that they be self~sustaining 
and not operate at a loss. Many schools operated on a thin margin 
in the past and have had to look for ways to increase revenues. It 
was hoped that serving foods liked by the students would accomplish 
this goal. 
LIMITATIONS 
The researcher was faced with a variety of limitations in this 
project. The cost of food stuffs and the variety possible due to 
government surplus commodities available for use at any given time had 
to be considered. Students were not familiar with some of the foods on 
the survey form, expecially those that had never or seldom been served 
at school. Omissions were also made in the survey. The students who 
participated in the survey were ones the researcher contacted during 
the morning break and were known to the researcher at least by name. 
Some of the students did not take the survey seriously and were not 
honest and sincere in their responses. These limitations had to be 
considered. 
ASSUMPTIONS 
The researcher assumed that offering the students the foods that 
they indicated a preference for would mean that more of them would 
elect to purchase lunch in the school cafeteria, thus increasing revenues. 
The researcher was aware that all students would not be satisfied with 
the food served at any given time, nor would the particular preparation 
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of a food be pleasing to everyone. It was also assumed that changes 
could be made in the foods served by using the basic foods in varied 
ways. By serving the students' favorite foods and avoiding disliked 
foods whenever possible, one assumed that sales would increase. 
PROCEDURES 
The researcher prepared a score sheet for a wide variety of.foods 
that could be served in a school cafeteria lunch. These were 
distributed to a random group of students at Arcadia High School who 
purchased lunch, i.e. were not eligible for free or reduced price lunch. 
Students were asked not to sign the form; but they were asked to 
indicate their sex, race, and grade level. Answers were tallied, 
based on student response to each food: do like, do not like, do not 
know. Other questions such as frequency of buying lunch, favorite 
lunch, and least favorite lunch were also asked. The food preferences 
were then used to formulate menus which were submitted to the cafeteria 
manager. The menus were used when possible and records kept to reflect 
increases or decreases in sales based on whether favorite foods or 
non-favorite foods were offered on the tray. The records were passed 
on the the cafeteria manager for her consideration when planning for 
the future lunch menus. The data was also given to the school 
principal, Mr. John C. Gray; and to the editor of the school newspaper, 
the Flaming Tribune, for inclusion in one of its issues. 
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DEFINITION OF TERMS 
The following terms were defined here for clarity in interpreting 
this report: 
1. Food preferences - foods the students marked on the 
score sheet most often as being ones they did like 
2. Type-A School Lunch - type required by the Federal govern-
ment for serving in a cafeteria that participated in the 
school lunch program 
3. Students surveyed - those who purchased lunch, i.e. not 
eligible for free or reduced price lunches 
4. Government surplus commodities - those food stuffs 
supplied by the federal government to supplement foods 
purchased by the school cafeteria 
5. Menus - food choices that fit into the guidelines set 
by the federal government as being appropriate for serving 
in the school lunch program 
6. Cafeteria manager - the person who had the major respon-
sibility for planning, preparing, and serving lunches in 
the school cafeteria 
SUMMARY 
In Chapter I, the reader was given information concerning the problem: 
serving foods preferred by the students at Arcadia High School to determine 
if that action would increase sales in the cafeteria. The background and 
significance were given as were the limitations and assumptions. Terms 
that were used in this research were defined for those not familiar 
with them. The procedures that were used to determine the food preferences 
of the students were explained. 
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Chapter II will contain a review of the current literature pertinent 
to the research done. Chapter III will contain a detailed explanation of 
the methods and procedures that were used to obtain data. Analysis 
of the results and recommendations will be discussed in Chapters IV 
and V respectively. 
CHAPTER II 
REVIEW OF LITERATURE 
INTRODUCTION 
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There was much material available dealing with school lunches and 
the operation of a school cafeteria partially because the programs had 
been in the news since the proposed cuts in President Reasan's budget 
were publicized. 
BUDGET CUTS 
The depth of the budget cuts as proposed by President Reagan were 
unknown at the onset; there was speculation of catsup and relish being 
considered as vegetables (rather than condiments) as a money-saving move 
(NEA Reporter, 1981). Congress had already voted budget cuts that 
included 1.5 billion dollars from child nutrition programs which resulted 
in higher lunch prices for paying students (US News and World Report, 1981). 
Large numbers of low-income family children were eliminated from free lunch 
rolls as applications were more carefully screened and more proof of 
eligibility was required. By 1984, these budget cuts will equal 4.5 billion 
dollars (Church, 1981). 
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CHANGING METHODS 
Many school districts were faced with ending their lunch programs 
completely; others decided to join the ranks of the fast-food establishments. 
Robison (1978) told of an experiment in Las Vegas, Nevada, where the dollar 
value of lunch sales increased five-fold in five years by giving students 
what they liked to eat. Federal specifications had to be met in all 
menu items as they related to nutrition. Using disposable containers 
also gave a saving over washing dishes when the costs of containers, 
detergent, equipment, and man-hours needed were taken into account. Free 
and reduced price lunches were still available to those who were eligible 
for them. These considerations, along with the bonus of low ·food waste, 
have caused other areas to consider this type of service. 
WASTE AND JUNK FOOD 
The amount of food thrown away daily was a concern of cafeteria 
managers across the country. In a recent year, it was estimated that 
students garbaged-canned 600 million dollars worth of food (Aburdene, 
1978), and ate junk food instead. This widespread food waste and the 
high comsumption of empty calories have led some school districts to elimi-
nate junk food machines from schools, or at least to keep them locked during 
school hours (Lehmann, 1978). This practice, combined with serving more 
appealing food and providing more nutrition education, can improve sales 




School cafeterias must work within the framework set by the federal 
government relating to the planning of nutritious meals. Consideration 
must also be given to the surplus commodities available at any given time 
for use by the school cafeteria. Sometimes, these foods are_ not appealing 
to the students, so the inclusion of them in the menus must be carefully 
planned. Using the surplus commodities whenever possible provides a 
mea,,~s of saving money to the cafeteria manager. Some of these guidelines 
set by the USDA may change pending legislation (NEA Reporter, 1981). 
The USDA guidelines are explicit in their requirements for the 
school lunch program as to the amounts of foods from each of the Basic Four 
Food Groups that must be served. The amounts vary according to the age 
of the student served. For the high school aged student, the "Meal 
Planning Guide for School Food Service" sets the following quantities for 





2 ounces daily 
3/4 cup daily 
8 per week 
1/2 pint daily 
Each component of the lunch was fully explained with specific listings 
as to what was and what was not considered as acceptable for that food 
group. 
INCREASING PRICES 
As prices increased, participation by students in the lunch program 
decreased among those students who bought lunch. For every one-cent 
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increase in lunch prices, one percent (1%) of students in a school stopped 
buying lunch (NEA Reporter, 1981). The average price of a paid lunch rose 
nationally by twenty-five cents (25¢) in the 1981-1982 school year; yet 
this was the place where the subsidies which the federal government paid 
to a school lunch program were most severely reduced (NEA Reporter, 1981). 
SUMMARY_ 
With the number of students buying lunch becoming lower and the price 
of a lunch becoming higher, the schools were faced with a possibility of 
a large deficit. Some had to close; others chose to go to a fast food 
program which met the needs of the federal standards and the wishes of 
the students for their favorite foods. Lunch prices have increased and 
fewer students are eligible for free and reduced price lunches. The 
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CHAPTER III 
METHODS AND PROCEDURES 
INTRODUCTION 
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In determining if serving preferred foods in the cafeteria would 
increase sales, certain preliminary work had to be accomplished. Much 
information was gathered from school records to determine race, sex, and 
free and reduced price lunch status for the student body. Figures were 
obtained from the cafeteria manager regarding sales and menus for the 
1981-1982 and the 1980-1981 school years. The manager helped in preparing 
the questionaire as to foods that could be prepared using the surplus 
commodities supplied by the government for lunch programs. 
DESCRIPTION OF RESEARCH METHODS 
Information was gathered from thirty (30) students who purchase 
lunch at Arcadia High School. They were given a questionaire asking 
for information about themselves (sex, age, frequency of buying lunch) 
and about their food preferences. Students were asked to mark each food 
item listed by a check in the appropriate column. The columns were 
headed: "do not like", "do like", and "do not know". Students were 
also asked to indicate their most and least favorite lunches from those 
now served. The students were given the questionaire with a cover letter 
during the morning break and asked to return them as soon as possible 
12 
after responding. The researcher collected all of the forms. 
POPULATION 
The students surveyed were those who purchased lunch at Arcadia 
High School. Those who received free or reduced price lunch were not 
considered since the purpose of the study was to increase sales in the 
cafeteria. 
As shown in Table I, below, Arcadia's student body consisted of 
675 students, with 329 or 49% girls and 346 or 51% boys. Blacks 
represented 58% (390), whites represented 42% (279), and others represented 












Table II, below, shows that 33% of the black students (130) bought 
lunch, while 90% (250) of the whites bought lunch. Only one (1) Spanish 
girl bought lunch and both of the Pacific Islanders received a free lunch. 
TABLE II 








Overall, 56% (380) students at Arcadia bought lunch. Of those who 
bought, 65% were white and 35% were black. Thirty of the buying students 
were surveyed. In keeping with the racial percentages, 20 of the students 
were white and 10 were black. The surveys were divided equally between 
girls and boys as they were given to 15 students of each sex. Eighteen (18) 
of the students were Seniors, three (3) were Juniors, seven (7) were 
Sophomores, and two (2) were Freshmen. 
DATA 
Data was tabulated from the questionaires returned by the students. 
The information which was studied related to favorite menus, least favorite 
menus, and favorite food items. Information was also gathered regarding 
how frequently the respondent ate in the cafeteria. This data will be 
found in table form in Chapter IV. 
STATISTICAL ANALYSIS 
Comparison tables were formed for each group of food items listed 
on the questionaire. The total number of responses for each column were 
given for each food item. These tables will be found in Chapter IV. 
SUMMARY 
This chapter has given detailed information concerning the methods of 
collecting the needed data along with a complete description of the 
students whose input was considered. Chapter IV, which follows, will 
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contain the conclusions and recommendations for increasing sales in 




This chapter will present the research findings based on the 
responses to the surveys distributed. There were thirty (30) 
questionaires distributed and thirty (3) were collected. The 
charts which will be found in the appendix reflected responses by 
race and sex. Charts representing the totals will be found there 
also. 
The boys' favorite soups were vegetable beef and chili, each 
receiving thirteen (13) "do like" marks. Tomato soup was their 
least favorite with twelve (12) "do not like" responses. Tossed 
salad was the favorite salad with thirteen (13) "do like" responses 
and three bean salad was low with twelve (12) "do not like" marks. 
Every boy surveyed gave fried chicken a "do like" mark. The boys 
also gave pineapple, pears, and fruit cocktail perfect scores for 
preference. Macaroni and cheese was the favorite side dish with 
cabbage being the least favorite vegetable. Subs and hot turkey 
were most popular in the sandwich category, with grilled cheese 
doing poorly. All the boys liked rolls. Cinnamon buns and cake 
were clear favorites with rice pudding not being liked in desserts. 
(Refer to Table III on page ~. 
TABLE III 
Foods Preferred in Each Category (by Boys) 
FOOD 
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Foods Preferred in Each Category (by Girls) 
FOOD 





















DO NOT LIKE 
1 
16 
DO NOT KNOW 
1 
1 
DO NOT KNOW 
1 
17 
Some of the girls preferences were in line with those of the 
boys. All of the girls liked chicken noodle soup, but only one (1) 
liked bean soup. All the girls liked tossed salad but did not like 
three bean salad. Fried chicken and barbequed ch,icken were liked 
by all the girls. The girls agreed with the boys in giving perfect 
marks to pineapple. French fries were the girls' favorite vegetable 
and turnip greens were their least favorite. Hamburgers and hot 
turkey sandwiches were liked by all the girls. Rolls were the 
favorite bread and cinnamon buns were the favorite dessert. (Refer 
to Table IV on page 16). 
Among the black students surveyed, chicken noodle soup was 
liked by all and navy bean soup was disliked by all. Jello with 
fruite was the favorite salad and three bean salad was the least 
favorite. Blacks gave perfect scores to meat loaf, fried chicken, 
barbecued chicken, fish portions and hamburger steak. Blacks 
liked all of the fruits listed. In the sandwich category, hot 
dog, hamburger, sub, fish, and hot turkey were liked by all the blacks. 
All the breads were popular. Only rice pudding did poorly in the 
dessert group with five (5) "do like" marks and five (5) "do not like" 
marks. (Refer to Table V on page 18). 
Vegetable beef was the favorite soup of the white students who 
were surveyed, with tomato the least favorite. Nineteen of the 
whites liked tossed salad, but sixteen disliked three bean salad. 
Fried chicken was the only meat/main dish liked by all of the 
whites. Pineapple was the favorite fruit. French fries and macaroni 
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TABLE V 
Foods Preferred in Each Category (by Blacks) 
FOOD DO LIKE DO NOT LIKE DO NOT KNOW 
Chicken Noodle Soup 10 
Jello/Fruit 10 
Meat Loaf 10 
Fried Chicken 10 
Barbequed Chicken 10 
Fish Portions 10 






Fruit Cocktail 10 
Corn 10 
French Fries 10 
Spiced Apples 10 
Apple Sauce 10 
Hot Dogs 10 
Hamburger 10 
Sub Sandwich 10 
Fish Sandwich 10 
Hot Turkey Sandwich 10 
Rolls 10 
Biscuit 10 
Sliced Bread 10 
Cinnamon Buns 10 





and cheese were the favorite vegetable/side dishes, while turnip 
greens were not liked. Hot turkey was the favorite sandwich. Rolls 
were the preferred bread. Cinnamon buns were the favorite dessert 
and rice pudding was the least favorite. (Refer to Table VI on page 
20). 
Overall totals reflect a preference for vegetable beef soup 
and chicken noodle soup, and a dislike for tomato and navy bean 
soups. Tossed salad was the most liked salad. Fried chicken was 
liked by all thirty of the respondents. Pineapple also got all 
"do like" marks. French fries proved to be the favorite vegetable 
of the students. Hot turkey narrowly beat out both hamburger and 
sub as the favorite sandwich. Grilled cheese sandwich was not liked. 
All the respondents except one liked rolls. Cinnamon buns were 
the favorite dessert. (Refer to Table VII on page 20). 
One-third of the respondents ate every day in the cafeteria; 
twenty-five ate at least three days a week in the cafeteria. 
Spaghetti was the favorite menu now served and navy bean soup the 
least favorable. Only nine of the students considered themselves 
to be finicky eaters. Twenty-four of the thirty said they would 
eat more often if more of their favorite foods were served. 
TABLE VI 
Foods Preferred in Each Category (by Whites) 
FOOD DO LIKE DO NOT LIKE 
Vegetable Beef Soup 18 1 
Tossed Salad 19 1 
Fried Chicken 20 
Pineapple 20 
French Fries 17 3 
Macaroni and Cheese 17 1 
Hot Turkey Sandwich 19 
Rolls 19 
Cinnamon Buns 20 
TABLE VII 
Foods Preferred in Each Category (by Students) 
FOOD DO LIKE DO NOT LIKE 
Vegetable Beef Soup 26 2 
Chicken Noodle Soup 26 1 
Tossed Salad 28 2 
Fried Chicken 30 
Pineapple 30 
French Fries 27 3 
Hot Turkey Sandwich 29 
Rolls 29 
Cinnamon Bun 30 
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SUMMARY, CONCLUSIONS, AND RECOMMENDATIONS 
SUMMARY 
The purpose of this study was to determine the effect of 
serving foods preferred by students who bought lunch on cafeteria 
revenues. Food preferences were determined by responses to a 
questionnaire administered to thirty (30) students who bought lunch, 
i.e. were not eligible for free or reduced price lunch. These 
students were selected by racial and sexual percentages which 
reflected overall percentages. Twenty (20) of the students surveyed 
were white (65%) and ten (10) were black (35%). There were 
fifteen (15) girls and fifteen (15) boys. 
A review of literature gave information concerning recent budget 
cuts and their effect on the school lunch program. Articles gave 
information about increasing lunch prices, lower Federal reimbursements, 
fewer students eligible for free lunch, and alternatives to the 
school lunch program. 
Chapter III gave detailed explanations of the methods and 
procedures used to survey the students. A complete description of 
the school population was included. 
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Chapter IV contained the findings indicated on the questionnaire 
and tabulated to determine food likes and dislikes of the students at 
Arcadia High School. The findings were described in the capter and 
documented in charts in the appendix. 
The remainder of this paper will give conclusions and 
recommendations based on the findings. 
CONCLUSIONS 
The researcher drew the following conclusions: 
1. A majority of students did not eat in the school 
cafeteria. 
2. The students food preferences were the foods 
served in the cafeteria, with few exceptions. 
3. The students had few foods they disliked. 
4. The students liked a wide variety of foods. 
5. There was little difference in likes and dislikes 
of the students in regard to race, 
6. There was little difference in likes and dislikes 
of the students in regard to sex. 
7. There were a few foods on the survey that were not 
served in the cafeteria but were liked by the students. 
RECOMMENDATIONS 
The researcher recommended to the cafeteria manager: 
1. The menus should be planned to better reflect food 
preferences. 
2. Favorite foods should be served more often. 
3. Foods disliked by students should be avoided 
when possible. 
23 
4. Foods not served but liked by students should 
be added to the offerings. 
5. The survey should be repeated on a regular basis 
to access food preferences as the student population 
changes from year to year. 
APPENDIX 
Office of the Principal 
Dear Student, 
ARCADIA HIGH SCHOOL 
OAK HALL, VIRGINIA 23416 
I am currently working on a research project in 
connection with courses at Old Dominion University. 
Many of you have expressed some dissatisfaction with 
the lunches served in the cafeteria here at school. 
This project will determine your favorite foods, use 
this information to formulate menus, and keep records 
to determine if sales in the cafeteria increase when 
your favorite foods are served. 
Attached to this sheet is a questionnaire in 
which you are asked to respond with a check in the 
appropriate column to certain food items. Your 
responses will be tabulated and the results used by 
Mrs. Joan White, Cafeteria Manager, to plan future 
menus. 
Please respond to each item truthfully and so not 
sign your name. The success of this project depends 
on your participation. Please give careful consideration 
to your responses. 
I will collect the questionnaires as soon as you 
have completed them. The results of your answers will 
be published in a coming issue of the Flaming Tribune. 
Thank you for your cooperation and assistance. 
Sincerely, 
~J;,.¢'~ 
Martha M. Simpson 
Home Economics Department 
FOOD PREFERENCE SURVEY 
ARCADIA HIGH SCHOOL 




Grade Level: 9 10 11 
Race: Black White 
---
How many days each week do you eat in the cafeteria? 
1 2 3 4 
---






Fried Chicken Hamburger 
--- ---
Which of these menus now served is your least favorite? 
Steamed Bologna 
---
Grilled Cheese Bean Soup 
Would you consider yourself to be a finicky, choicy eater? 
Yes No 
--- ---
If you do not eat regularly in the cafeteria, would you do so if 




FOOD PREFERENCE SURVEY 
ARCADIA HIGH SCHOOL 
Please respond to the following with a check mark: 
Male 15 Female 15 
Grade Level: 9 2 10 7 11 3 
---
--- ---
Race: Black 10 White 20 
How many days each week do you eat in the cafeteria? 
1 2 2 1 3 7 4 8 
Which of these menus now served is your favorite? 
12 18 
5 10 
Spaghetti _1..z__ Fried Chicken 7 Hamburger 
Which of these menus now served is your least favorite? 
-
6 
Steamed Bologna 9 Grilled Cheese 6 Bean 
Would you consider yourself to be a finicky, choicy eater? 
Yes 9 No 21 
---
Soup 
If you do not eat regularly in the cafeteria, would you do so if 
more of your favorite foods were served? 




PLEASE RATE EACH OF THE FOLLOWING FOODS BY THIS SCALE: 
1. DO LIKE 2 ~ DO NOT LIKE 3. DO NOT KNOW 
1 2 3 1 ·2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef Corn 
Chicken Noodle Mashed Potatoes 
Tomato Potatoes au Gratin 
Navy Bean Candied Yams 
Chili " French Fries 
SALADS Peas 
Tossed Salad Green Beans 
Cole Slaw Cabbage 
Fruit Cup Turnip Greens 
Three Bean Salad Spiced Apples 
Lettuce/Tomato Apple Sauce 
Jello/Fruit Broccoli 
Potato Salad Rice 
Macaroni Salad Macaroni and Cheese 
MEATS/MAIN DISHES SANDWICHES 
Meat Loaf Hot Dog 
Ham Hamburger 
Fried Chicken Grilled Cheese 
Barbequed Chicken Sub 
Fish Portions Fish 
Tuna Salad Spiced Ham 
Steamed Bologna Hot Turkey 
Spaghetti Peanut Butter 
Tuna Casserole BREADS 
Lasagna Corn Bread 
Hamburger Steak Rolls 
Firebird Casserole Biscuit 
FRUITS Slice Bread 
Pineapple DESSERTS 
Peaches Rice Pudding 
Pears Cinnamon Bun 
Banana Jello (plain) 
Apple Cookies 
Orange Cake 




PLEASE RATE EACH OF THE FOLLOWING FOODS. BY THIS sc'A,LE: 
1. DO LIKE 2. DO NOT LIKE.. 3. DO NOT KNO\~ 
1 2 3 1 2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 13 1 1 Corn 13 2 -
Chicken Noodle .. 11 :.1 3 Mashed Potatoes f 12 2 
Tomato 2 12 l Potatoes au Gratin 9 3 3 
Navy Bean 2 10 3 Candied Yams 10 4 i : 
Chili 13 2 .. .. French Fries 13 2 . . 
SALADS Peas 9 4 2-
Tossed Salad 13 2 Green Beans 9 5 1: 
Cole Slaw 7 7 1 Cabbage 1 13 i 
Fruit Cup 10 3 1 Turnip Greens 5 10 
Three Bean Salad 
.. $ : Spiced Apples 12 3 ... 12 
Lettuce/Tomato 4 :i : Apple Sauce li 3 1· 10 : 
Jello/Fruit 12 2 :i Broccoli 8 7 
Potato Salad ;t : Rice 8 7 10 ·3 
Macaroni Salad 7 7 Macaroni and Cheese 14 1 I ME.ATS/MAIN DISHES SANDWICHES 
Meat Loaf 11 4 Hot Dog 12 3 
Ham 
. 
.3 Hamburger 13 1 . 11 1 1 
Fried Chicken 15 Grilled Cheese 4 10 1 
Barbequed Chicken 10 3 2 Sub 14 1 
Fish Portions 12 2 :1 Fish 13 2 
Tuna Salad 10 4 Spiced Ham 9 5 1 
Steamed Bologna 7 7 1: Hot Turkey 14 1 
Spaghetti 13 I I Peanut Butter 7 6 2 
Tuna Casserole 7 7 1: BREADS 
Lasagna 13 2 Corn Bread 10 5 
Hamburger Steak 12 3 Rolls 15 
Firebird Casserole 9 4 2 Biscuit 11 4 
FRUITS Slice Bread IO 4 1 
Pineapple 15 DESSERTS 
Peaches 14 1 Rice Pudding 6 9 
Pears 15 Cinnamon Bun 15 3 
Banana 11 3 1 Jello (plain) 12 1 
Apple 12 3 Cookies 14 
Orange 12 3 Cake 15 
Fruit Cocktail 15 Pu<lding 12 2 1 
Fruit Cobhler 11 2 2 
CATEGORY: GIRLS 
' 
' PLEASE RATE EACH OF THE FOLLOWING FOODS BY THIS SCALE: 
1. DO LIKE 2.. DO NOT LIKE . 3. DO NOT KNOW 
1 2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 13 1 1 Corn 
Chicken Noodle 15 Mashed Potatoes 
Tomato 1 12 :2 Potatoes au Gratin 
Navy Bean 1 14 Candied Yams 
Chili 10 3 :2 .. French Fries ... 
SALADS Peas 
Tossed Salad 15 Green Beans 
Cole Slaw 6 8 :1 : Cabbage 
Fruit Cup 11 1 :3 Turnip Greens 
Three Bean Salad I 13 
.. : Spiced Apples :1 
Lettuce/Tomato 9 5 : Apple Sauce : : 
Jello/Fruit 12 2 :l : Broccoli 
Potato Salad iO .3 2 Rice 
Macaroni Salad 9 4 :2 Macaroni and Cheese 
MEATS/MAIN DISHES SANDWICHES 
Meat Loaf 9 6 Hot Dog 
Ham 10 2 :2 Hamburger 
Fried Chicken 15 Grilled Cheese 
Barbequed Chicken 15 Sub 
Fish Portions il ·3 :1 Fish 
Tuna Salad 12 2 1 Spiced Ham 
Steamed Bologna 4 8 3 Hot Turkey 
Spaghetti 14 1 Peanut Butter 
Tuna Casserole 7 6 2· BREADS 
Lasagna 14 1 Corn Bread 
Hamburger Steak 14 1 Rolls 
Firebird Casserole 7 6 2 Biscuit 
FRUITS Slice Bread 
Pineapple 15 DESSERTS 
Peaches 14 1 Rice Pudding 
Pears 11 3 1 Cinnamon Bun 
Banana 11 3 1 Jello (plain) 
Apple 13 2 Cookies 
Orange 12 2 1 Cake 
Fruit Cocktail 13 1 1 Pudding 
Fruit Cobbler 
1 ·2 3 
13 2 
13 2 
8 4 3 
11 4 
14 1 : 
9 5 1. 
10 5 
4 7 4. 
3 10 2· 
13 1 1· 
11 2 2 
6 8 l· 
9 4 2 
1°2 1 2 
10 2 2· 
15 
6 7 2 
14 1 
12 2 1 
:6 8 1 
ls 
:s g 1 
ll 2 1 
14 1 
13 l 1 
11 3 1 





12 2 1 
11 3 1 
CATEGORY: WHITE.BOYS 
PLEASE RATE EACH OF THE FOLLOWING FOODS· BY THIS SCA.LE: 
1. DO LIKE 2. DO NOT LIKE . 3. DO NOT KNOW 
1 2 3 1 2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 9 Corn 7 2 
Chicken Noodle 5 1 3 Mashed Potatoes 7 2 
Tomato 1 7 1 Potatoes au Gratin 7 1 1 
Navy Bean 2 4 3 Candied Yams 5 3 1: 
Chili 7 2 .. French Fries 7 2 : ... 
SALADS Peas 5 4 
Tossed Salad 8 1 Green Beans 5 4 
Cole Slaw 6 3 Cabbage 9 
Fruit Cup 4 5 1 Turnip Greens 2 7 
Three Bean Salad 7 2· : Spiced Apples 6 3 : 
Lettuce/Tomato 5 3 ). Apple Sauce 5 3 1 
Jello/Fruit 6 2 ). : Broccoli 4 5 
Potato Salad .6 2 Rice 5 -4 
Macaroni Salad 5 3 : Macaroni and Cheese 9 
MEATS/MAIN DISHES SANDWICHES 
Meat Loaf 5 4 Hot Dog 6 3 
Ham 6 3 Hamburger :7 1 :1 
Fried Chicken 9 Grilled Cheese :1 7 1 
Barbequed Chicken 4 3 2 Sub ·3 1 
Fish Portions 6 2 l Fish :7 :2 
Tuna Salad 5 3 Spiced Ham :3 5 1 
Steamed Bologna 3 5 1· Hot Turkey ·8 1 
Spaghetti 8 1 Peanut Butter .3 5 l· 
Tuna Casserole 4 4 1· BREADS 
Lasagna ·8 1 Corn Bread 4 5 
Hamburger Steak 6 3 Rolls 9 
Firebird Casserole 5 3 1 Biscuit 5 4 
FRUITS Slice Bread 4 4 1 
Pineapple 9 DESSERTS 
Peaches 8 1 Rice Pudding 2 7 
Pears 9 Cinnamon Bun 9 
Banana 5 3 1 Jello (plain) 6 3 
Apple 6 3 Cookies 8 1 
Orange 6 3 Cake 9 
Fruit Cocktail 9 Pudding 6 2 1 
Fruit Cobbler 7 1 1 
CATEGORY: WHITE GIRLS 
' PLEASE RATE EACH OF THE FOLLOWING FOODS BY THIS SCALE: 
1. DO LIKE 2. DO NOT LIKE . 3. DO NOT K.~OW 
1 2 3 1 ·2 3 
SOUPS - VEGETABLES/SIDE DISHES 
.. 
Vegetable Beef 9 1 1 Corn 9 2 
Chicken Noodle 11 Mashed Potatoes 9 2 
Tomato 10 i Potatoes au Gratin 7 2 2 
Navy Bean 1 10 : Candied Yams 7 4 : 
Chili 9 1 1 .. French Fries 10 1 ... 
SALADS Peas 6 4 l: 
Tossed Salad 11 Green Beans 7 4 .. 
Cole Slaw 3 7 1 : 
.. 
Cabbage 1 :6 4. 
Fnd.t Cup 8 3 Turnip Greens 9 2 
Three Bean Salad 
.. : Spiced Apples 9 1 1: 1 9 1 : 
Lettuce/Tomato 6 4 : Apple Sauce 7 2 2· : : 
Jello/Fruit 8 2 1 : Broccoli 4 ·6 1 
Potato Salad 6 3 2: : Rice :7 ·2 2 : 
Macaroni Salad 5 4 2· Macaroni and Cheese ·8 1 2 
MEATS/MAIN DISHES : SANDWICHES 
Meat Loaf 5 6 Hot.Dog 6 2 2 
Ham 7 1 2 Hamburger 11 
Fried Chicken 11 Grilled Cheese 3 6 2 
Barbequed Chicken 11 Sub 10 1 
Fish Portions 7 3 1: Fish .s :2 1 
Tuna Salad 8 2 1 Spiced Ham 3 7 1 
Steamed Bologna 2 6 3: Hot Turkey il 
Spaghetti 10 1 Peanut Butter ·3 .7 1 
Tuna Casserole 5 4 2· BREADS 
Lasagna 10 1 Corn Bread 8 1 1 
Han1burger Steak 10 1 Rolls 10 1 
Firebird Casserole 5 5 1 Biscuit 9 1 1 
FRUITS Slice Bread 7 .3 1 
Pineapple 11 DESSERTS 
Peaches 10 1 Rice Pudding 1 8 2 
Pears 8 2 1 Cinnamon Bun 11 
Banana 7 3 1 Jello (plain) 9 2 
Apple 9 2 Cookies 10 I 
Orange 8 2 1 Cake 10 1 
Fruit Cocktail 9 1 1 Pudding 8 2 1 
Fruit Cobbler 7 3 1 
CATEGORY: BLACK BOYS 
PLEASE RATE EACH OF THE FOLLOWING FOODS BY THIS scXLE: 
1. DO LIKE 2. DO NOT LIKE. 3. DO NOT KNOW 
1 2 3 1 ·2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 4 1 1 Corn 6 
Chicken Noodle .. 6 Mashed Potatoes 5 r 
Tomato 1 5 : Potatoes au Gratin 2 2 2 
.. 
Navy Bean 6 Candied Yams 5 1 
Chili 6 .. French Fries 6 : : ... 
SALADS : Peas 4 2 
Tossed Salad 5 1 Green Beans 4 1 1 
Cole Slaw 1 4 :i Cabbage 1 4 1 
Fnri.t Cup 6 Turnip Greens 3 3 
Three Bean Salad 5 J Spiced Apples 6 : 
Lettuce/Tomato .5 .1 : Apple Sauce 6 
Jello/Fruit 6 : Broccoli 4 2 
Potato Salad 4 .1 1: Rice 3 3 
Macaroni Salad 2 4 Macaroni and Cheese 5 1 
ME.\TS/MAIN DISHES SANDWICHES 
Meat Loaf 6 Hot Dog 6 
Ham 5 l Hamburger 6 
Fried Chicken 6 Grilled Cheese 3 3 
Barbequed Chicken 6 Sub 6 
Fish Portions 6 : Fish 6 
Tuna Salad 5 1 Spiced Ham 6 
Steamed Bologna 4 2 Hot Turkey 6 
Spaghetti 5 1 Peanut Butter 4 1 1 . 
Tuna Casserole 3 3 BREADS 
Lasagna 5 1 Corn Bread 6 
Hamburger Steak ·6 Rolls 6 
Firebird Casserole 4 1 1 Biscuit 6 
FRUITS Slice Bread 6 
Pineapple 6 DESSERTS 
Peaches 6 Rice Pudding 4 2 
Pears 6 Cinnamon Bun 6 
Banana 6 Jello (plain) 6 
Apple 6 Cookies 6 
Orange 6 Cake 6 
Fruit Cocktail 6 Pudding 
6 
Fruit Cobbler 4 1 1 
CATEGORY: BLACK .GIRLS 
PLEASE RATE EACH OF THE FOLLOWING FOODS .BY THIS SCA
1
LE: 
1. DO LIKE 2. DO NOT LIKE.. 3. DO NOT KNOW 
1 2 3 1 2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 4 Corn 4 
Chicken Noodle 4 Mashed Potatoes 4 
Tomato 1 2 1 Potatoes au Gratin 1 2 1 
Navy Bean 4 ; 
.. 
Candied Yams 4 
Chili 1 2 I .. French Fries 4 .. . 
SALADS Peas 3 1 
Tossed Salad 4 Green Beans 3 1 
Cole Slaw 3 1 Cabbage 3 1 : 
Fruit Cup 3 1 Turnip Greens 3 1 
Three Bean Salad 4 : Spiced Apples 4 
Lettuce/Tomato 3 1 : Apple Sauce 4 
Jello/Fruit 4 : Broccoli 2 2 
Potato Salad 4 Rice ·2 2 
Macaroni Salad 4 Macaroni and Cheese 4 
MEATS/MAIN DISHES SANDWICHES 
4 -
.. 
Hot Dog 4 Meat Loaf ., 
Ham - 3 1 Hamburger 4 -
Fried Chicken 4 Grilled Cheese 3 1 
Barbequed Chicken 4 Sub '4 
Fish Portions 4 Fish :4 
Tuna Salad 4 Spiced Ham :3 1 
Steamed Bologna 2 2 Hot Turkey 4 
Spaghetti 4 Peanut Butter -2 2 
Tuna Casserole 2 2 BREADS 
Lasagna 4 Corn Bread 3 1 
Hamburger Steak 4 Rolls '4 
Firebird Casserole 2 1 1 . Biscuit '4 
FRUITS Slice Bread '4 
Pineapple 4 DESSERTS 
Peaches 4 Rice Pudding 1 3 
Pears 3 1 Cinnamon Bun 4 
Banana 4 Jello (plain) 4 
Apple 4 Cookies 4 
Orange 4 Cake 4 
Fruit Cocktail 4 Pudding 4 
Fruit Cobbler 4 
CATEGORY: WHITES. 
. ' 
PLEASE RATE EACH OF THE FOLLOWING FOODS -~Y THIS SCA
1
LE: 
1. DO LIKE 2. DO NOT LIKE· 3. DO NOT KNOW 
1 2 3 1 2 ·r 
SOUPS - . VEGETABLES/SIDE DISHES 
Vegetable Beef 18 1 1 Corn 16 2 2 
Chicken Noodle 16 1 3 Mashed Potatoes 16 4 
Tomato 1 17 2 Potatoes au Gratin 14 3 ·3 
Navy Bean 3 14 3 : Candied Yams 12 7 l• 
Chili 16 3 1 .. French Fries 17 3 .. . 
SALADS : Peas 11 8 1 
Tossed Salad 19 1 Green Beans 12 8 
Cole Slaw 9 10 1 : Cabbage 1 15 4 
Fruit Cup 12 3 4 Turnip Greens 2 16 2 
Three Bean Salad 1 16 $ : Spiced Apples 15 4 l. 
Lettuce/Tomato 11 8 l : Apple Sauce 12 5 3: 
Jello/Frnit 14 4 2 : Broccoli 8 11 1 
Potato Salad 12 5 2: Rice I2 :6 2 
Macaroni Salad 10 7 2 Macaroni and Cheese 17 1 2 
ME~TS/MAIN DISHES SANDWICHES 
Meat Loaf 10 10 Hot Dog 12 5 2 
Ham 13 4 2 Hamburger 18 1 1 
Fried Chicken 20 Grilled Cheese 4 13 3 
Barbequed Chicken 15 3 2 Sub 18 2 
Fish Portions 13 5 2 Fish 15 4 1 
.. 
Spiced Ham :6 12 2 Tuna Salad 13 5 1 
Steamed Bologna 5 11 4 Hot Turkey 19 1 
Spaghetti 18 2 Peanut Butter 6 12 2 
Tuna Casserole 9 8 3· BREADS 
Lasagna 18 2 Corn Bread 12 6 1 
Hamburger Steak 16 1 4 Rolls 19 1 
Firebird Casserole 10 8 2 Biscuit 14 5 1 
FRUITS Slice Bread 11 7 2 
Pineapple 20 DESSERTS 
Peaches 18 2 Rice Pudding 3 15 2 
Pears 17 2 1 Cinnamon Bun 20 
Banana 12 6 2 Jello (plain) 15 5 
, Apple 15 5 Cookies 18 2 
Orange 14 5 1 Cake 19 1 
Fruit Cockt:1il 18 1 1 Pudding 14 4 2 
Fruit Cobbler 14 4 2 
CATEGORY: BLACKS. 
PLEASE RATE EACH OF THE FOLLOWING FOODS IW THIS SCA.LE: 
I. DO LIKE 2. DO NOT LIKE . 3. DO NOT KNOW 
1 2 3 1 2 ·r 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 8 1 1 Corn 10 
Chicken Noodle 10 Mashed Potato.es 9 1-
Tomato 2 7 1 Potatoes au Gratin 3 4 3 
Navy Bean 10 Candied Yams 9 1 
Chili 1 8 1 .. French Fries 10-.. . 
SALADS Peas 7 1 2 
Tossed Salad 9 1 Green Beans 7 2 l 
Cole Slaw 4 5 1 Cabbage 4 s l 
Fruit Cup 9 1 Turnip Greens 6 4 
Three Bean Salad 9 1 : Spiced Apples 10 : 
Lettuce/Tomato 8 2 : : Apple Sauce 10 
Jello/Fruit 10 : Broccoli 6 4 
Potato Salad 8 1 1 Rice 5 5 
Macaroni Salad 6 4 Macaroni and Cheese 9 1 
MEATS/MAIN DISHES SA.t'-lDWICHES 
Meat Loaf 10 Hot Dog 10 
Ham - 8 1 1 Hamburger 10 -
Fried Chicken 10 Grilled Cheese 6 4 
Barbequed Chicken 10 Sub 10 
Fish Portions IO Fish 10 
Tuna Salad 9 1 Spiced Ham ~ 1 
Steamed Bologna 6 4 Hot Turkey 10 
Spaghetti 9 1 Peanut Butter 6 3 1 
Tuna Casserole 5 5 BREADS 
Lasagna 9 1 Corn Bread 9 1 
Ha'Ilburger Steak 10 Rolls 10 
Firebird Casserole 6 2 2 Biscuit 10 
FRUITS Slice Bread 10 
Pineapple 10 DESSERTS 
Peaches 10 Rice Pudding 5 5 
Pears 9 1 Cinnamon Bun 10 
Banana 10 Jello (plain) 10 
( Apple 10 Cookies 10 
Orange 10 Cake 10 
Fruit Cocktail 10 Pudding 10 
Fruit Cobbler 8 1 1 
CATEGORY: TOTALS. 
-------
PLEASE RATE EACH OF THE FOLLOWING FOODS BY THIS SC~LE: 
1. DO LIKE 2. DO NOT LIKE . 3. DO NOT KNOW 
1 2 3 1 2 3 
SOUPS VEGETABLES/SIDE DISHES 
Vegetable Beef 26 2 2 Corn 26 2 2 
Chicken Noodle 26 1 3 Mashed Potatoes 25 4 l 
Tomato 3 24 3 Potatoes au Gratin 17 7 6 
Navy Bean 3 24 3 : Candied Yams 21 8 i : 
Chili 23 5 2 .. .. . French Fries 27 3 
SALADS Peas 18 9 3: 
Tossed Salad 28 2 Green Beans 19 10 1 : 
Cole Slaw 13 15 ~ : Cabbage 5 20 :3 5 . 
Fruit Cup 21 4 4 Turnip Greens 8 20 2. 
Three Bean Salad 1 25 4· Spiced Apples 25 4 i• 
Lettuce/Tomato 19 9 1. : Apple Sauce 22 5 3 : 
Jello/Fruit 24 4 2 : Broccoli 14 15 1-
Potato Salad 20 .6 3. : Rice 17 ll 2 
Macaroni Salad 16 11 2 Macaroni and Cheese 2·6 2 2 
MEATS/MAIN DISHES : SAi~DWICHES 
Meat Loaf 20 10 Hot Dog 22 5 2 
Ham 21 3 5 Hamburger 28 1 1 
Fried Chicken 30 Grilled Cheese 10 17 3. 
Barbequed Chicken 25 3 ,2· Sub 28 2 
Fish Portions 23 5 2 Fish 25. 4 1 
Tuna Salad 22 6 L Spiced Ham 15 13 2. 
Steamed Bologna 11 15 :4: Hot Turkey 29 1 
Spaghetti 27 2 1· Peanut Butter 12 15 3: 
Tuna Casserole 14 13 3: BREADS 
Lasagna 27 3 Corn Bread 21 7 1 
Hamburger Steak 26 1 3 Rolls 29 1 
Firebird Casserole 16 10 4 Biscuit 24 ·5 1 
FRUITS Slice Bread 21 :7 2 
Pineapple 30 DESSERTS 
Peaches 28 2 Rice Pudding 8 20 2 
Pears 26 3 1 Cinnamon Bun 30 
Banana 22 6 2 Jello (plain) 25 5 
Apple 25 5 Cookies 28 2 
Orange 24 5 1 Cake 29 1 
Fruit Cocktail 28 1 1 Pud<ling 24 4 2 
Fruit Cobhler 22 5 3 
